Seasons Restaurant by Grand Palace Hotel & Aldersons, Andis

CHEF'S REC8ThihEnDATi8n 
Marineta, grileta zusa, juras zatu, rambutana, jaukto lapu salati 
ar risu eti~a - plumju vina merci 
Viskija marinets, piparots bizona carpaccio 
ar griletu sitake, spargeJu, sarkano sipolu, pistaciju salatiem 
un svaigu ogu merci 
Pikanta kokosriekstu, l,<.irbju kremzupa, 
pasniegta ar kraukS~igu bekonu, sipolu marmeladi pildftu Lumoconi 
pastu un melnajiem ikriem 
Tandoori, jogurta marinade gatavota zobenzivs fileja, 
pasniegta ar darzqtu, rozi1JU Caponata, krauks~igo ~iploku­
risu nudeJu polentu un aso kumkudta merci 
Cepta piles krutiva pistaciju apvalka 
ar spargeJu, cukurzir1JU, apelsinu, burkanu ragu 
un Maltoise merci 
Avevu - datelu creme brulle, guavas - alvejas sorbets, 
panna cotta al caffee izlase 
Cena 3 5,00 Ls vienai personai 
Marinated grilled eel, seaweed - rambutan salad 
with rice vinegar - plum vine dressing 
Peppered buffalo carpaccio marinated in whisky, 
grilled shitake, asparagus, red onion, pistachio salad 
with fresh berry dressing 
Spicy coconut, pumpkin cream soup with crispy bacon, Lumoconi pasta 
filled with onion marmelade and black caviar 
Marinated swordfish fillet, Tandoori style, 
with raisin Caponata, rice noodle polenta, spicy kumquat sauce 
Fried duck breast covered with pistachio, 
served with asparagus, sweat peas, orange, carrot ragout 
and Maltoise sauce 
A sampling of Raspberry-date creme Brule, 
Guava-aloe sorbet, Panna cotta al caffee 
Price 3 5,00 Ls per person 
We are delighted that You have joined us for dinner 
and we hope You have a most enjoyable evening! 




Marineta, grileta zusa, juras zaJu, rambutana, jaukto lapu salati 
ar risu eti~a - plUmju vina merci 
Cezara salati ar garne!u cipsiem, 
ciedru riekstiem, saule kaltetiem tomatiem un avokado 
Pee Jusu izveles piedavajam ar: 
- griletu faziina kruti1;w 
- griletiim tigergarnelem 
Marinetu tigergarne!u, augJu, darzqm un udens kresu salati 
ar saute kaltetu tomiitu, kaperu salsu 
Akmens asara tartars ar iibolu, sinepju saliitiem, 
cepta zobenzivs fileja Tandoori marinade ar Caponata diirzeJJiem 
un tunca sasimi ar rambutiinu un apelsinu merci 
Viskija marinets, piparots bizona carpaccio ar griletu sitake, 
sparge/u, sarkano sipolu, pistiiciju saliitiem un svaigu ogu merci 
Kamcatkas kt:,abju ga}as - tomatu kartojums 
ar ananiisu, cilli pipara salsu un pesto merci 
Zosu aknu, trife!u terine ar ogu, jaukto lapu salatiem, 
kraukS~igo pasternaku un portvina - balzamiko redukciju 
Ceptas zosu aknas, vinogas konjaka merce 
ar krabju galas tarti un jauktajiem lapu salatiem 
ST.VOAST 
Pusducis 
Lasu ikri 1 oo g 
Melnie ikri 28 g 
AUSTERES UD KAViARS 
Ikri tiek pasniegti ar klasiskajam piedevam. 

















"Bouillabaise" ar meloni, arbuzu, 9,00 
kraukS~igu maizes grauzdi1JU un Rouille ~iploku merci 
JapaQu gaume gatavota sake - liellopa gaJas zupa 5,00 
ar udon nudelem un tempuras miklii ceptiem diirzeJJiem 
Pikanta kokosriekstu, l,<.irbju kremzupa, pasniegta ar kraukS~igu bekonu, 7,50 
sipolu marmeliidi pilditu Lumoconi pastu un melnajiem ikriem 
Auksta MeksikaQU avokado - krabju zupa 7,00 
ar laimu, tortillas asajiem cipsiem un "tekilas sotu" 
PVN I8 0fo ir i e kjau ts c e n a 
liVjU EDiEni 
Piena noturetas, ciedru riekstu eHa un ~iplokos ceptas varzu kaji1faS, 
pasniegtas ar burkanu, bekona biezputru, vaniJas - salda krejuma -
vingliemeiu merci un Wasabi, ciedru riekstu eJ!u 
Prosciutto s~i1f~I tita, grileta Juras velna fileja, 
pasniegta ar baraviku, kastat;tu, lecu sautejumu 
un zosu aknu sviesta - sarkand vina merci 
Omaru, juras kemmiSu, trifelu ravioli 
ar ddrzet;tiem un omdru, konjaka bisque 
Pildits, cepts Rajas sparns ar tigergarne!u, ingvera mussu, 
pasniegts ar kazas siera, melno trompetset;tu strudeli 
un anisa li~iera, spindtu sautejumu 
Tandoori, jogurta marinade gatavota zobenzivs fileja, 
pasniegta ar darzet;tu, rozit;tu Caponata, kraukS~igo ~iploku­
risu nudefu polentu un aso kumkudta merci 
GALAS EDiEni 
t 
Grileta ~engura fileja, 
pasniegta ar zosu aknu, iavetu aprikoiu ravioli, 
lacpurt;tiem un timidna - ruma sabanjonu 
Cepta fazana krutil{a ar ~iploku, tomdtu, garsaugu risotto 
un sokolddes - apelsinu - lazdu riekstu merci 
Cepta brieza karbonade sak11augu apvalka, 
pasniegta ar baraviku, artisoku ragu 
un karamelizeta ingvera - balzamiko eti~a merci 
Grileta jera karbonade ar ceptu zosu aknu, pupit;tu sautejumu, 
jauktajiem lapu salatiem un trifefu eJlas - laima merci 
Cepta piles krutil{a pistaciju apvalka 
ar spargeJu, cukurzirt;tu, apelsinu, burkanu ragu un Maltoise merci 
PiEDEVAS 
Sauteti spinati ar anisa li~ieri salda krejuma merce 
Folija cepts kartupelis ar skabo krejumu un za!umiem 
Jaunie brokoF austeru, ingvera merce ar sezama seklam 
Darzenu Ratatouille . 
Basmati risi 



















SALADS AnD APPETiZERS 
Marinated grilled eel, seaweed - rambutan salad 
with rice vinegar - plum vine dressing 
Caesar salad with shrimp chips, cedar nuts, sun dried tomatoes and avocado 
With your choice of: · 
grilled pheasant breast, 
grilled tiger prawns 
Marinated tiger prawn salad 
with fruits, vegetables, water cress, sun dried tomatoes, caper salsa 
A selection of: 
Stone bass tartar with apple - mustard salad, 
Swordfish fillet with Caponata vegetables, 








Peppered buffalo carpaccio marinated in whisky, 9,00 
grilled shitake, asparagus, red onion, pistachio salad, fresh berry dressing 
Kamchatka crab meat, tomato layer, 7,00 
pineapple', chili salsa, pesto dressing 
Truffled terrine with goose liver, 
mixed leaf salad, crispy Pasternak and port - balsamic vinegar 
Sauteed goose liver in cognac sauce, 
with crab meat tart and mixed leaf salad 
8YSTERS AnD CAViAR 
Half a dozen of St. Voast Oysters (upon availability) 
Salmon roe 100 g 
Black caviar 28 g 
Served with traditional condiments 
Grand Palace seafood delicacies for two persons 
S8UPS 
"Bouillabaise" with melon, 
toast crisps, Rouille garlic sauce 
Beef soup with sake, 
udon noodles and Tempura vegetables 
Spicy coconut, pumpkin cream soup with crispy bacon, 
Lumoconi pasta filled with onion marmalade and black caviar 
Cold Mexican avocado - crab soup, 
lime, spicy tortilla chips and a shot of Tequila 












FROih THE WATERS 
Sauteed frog legs, 
carrot, bacon mash, wasabi - cedar nut oil and helix - sweet cream sauce 
Grilled monkfish fillet in Prosciutto, 
lentil stew, goose liver - red wine sauce 
Lobster, sea scallop, truffle ravioli served 
with vegetabJe and lobster-cognac bisque 
Fried skate wing, tiger prawn - ginger mousse, 
trumpet mushroom strudel and spinach stew 
Marinated swordfish fillet, Tandoori style 
with raisin Caponata, rice noodle polenta, spicy kumquat sauce 
FROih THE LADD 
Grilled kangaroo fillet, 
goose liver and dried apricot ravioli, morel and rum sabayon 
Fried pheasant breast 
with garlic, tomato risotto and chocolate-orange-hazelnut sauce 
Deer chop with root vegetable, 
king bolete - artichoke ragout, ginger-balsamic vinegar sauce 
Grilled lamb chop 
with fried goose liver, bean stew, mixed leaf salad 
and truffle oil - lime sauce 
Fried duck breast covered with pistachio 
served with asparagus, sweat peas, orange, carrot ragout, Maltoise sauce 
SiDE DiSHES 
Steamed spinach with anise liqueur in sweet cream sauce 
Backed potato with sour cream and greens 
Fried baby broccoli in oyster-ginger sauce 
with sesame seeds 
Vegetables ratatouille 
Basmati rice 



















C A A A Ih bl H .3AKYCKH 
MapvmoBaHHhiH yropb rpHIIh 
c cMamG.M U3 MopcKux BOoopoClleu pa.M6yma1-ta 
u c coyco.M U3 pucoBozo u CllUBOBozo 6U1-ta 
CaiiaT Ceasar c KpeseToqHhiMH qvmcaMJI, Kep;poBhiM opexoM, 
Bfl.lle?-a-tat.Mu 1-ta cOJtJ-t~e nG.Muoopa.Mu u aBo?Caoo 
Ha sam Bhr6op K caiiaTy rrpe,[J;JiaraeTC5I 
- JKapertaa zpyo?Ca ¢rua1-ta 
- muzpo6ate 'K{JeBem?Cu zpWla 
CaiiaT JI3 THrpOBbiX KpeBeTOK IIO,ll; MapHHa,ll;OM C ¢pyK.TaMH, OBOIIIaMH 
u c 6fl.lle1-t1-tat.MU 1-ta COJtJ-t~e nG.Muoopa.Mu, cMcou U3 ?Canepco6 
TapTap H3 KaMeHHoro OKJ'H5I c cMamG.M U3 a6Jlo?C, c zop1-tu~eu, 
pbr6a-Meq B Tandoori c 060U1a.MU Caponata 
II carnhiMH H3 Tyi-m;a u pa.M6yma1-ta c ane.JlaCU1-t06at.M coycG.M 
Mapm-rosaHHhiH B BHCKH, rrepqeHhiH carpaccio H3 6JI30Ha, 
nooaemca c cMamG.M U3 Jtcape1-tat:x zuuma?Cu, cnapJKU 
u ¢ucmaut1.W6bt:x opexoB c coycG.M U3 cBeJtcux azoo 
CIIOI1Ka H3 MHCa KaMqaTcKoro Kpa6a II ITOMH,ll;Opos, 
cMca U3 a1-ta1-taca, 1-tWlU u coyco.M necmo 
"Terine" H3 rycm-IOH rreqeHJI C TpiO¢eJUIMJI II 5IfO,ll;HbiM CaJiaTOM, 13,00 
xpycmRU1UM nacmep1-ta'KG.M, c coycG.M U3 nopmBeuJ-ta u 6Mb3a.MU1CO 
)KapeHaH rycHHaH rreqeHh c Kpa6oBhiM rrHparoM, 
3e.Jlt!1-tat.M cMamG.M u coycG.M U3 1C01-tbRXa u BUJ-tozpaoa 
YCihPHUA H HKPA 
Tioii-p;IO.IKI1Hhi ycTpHu; St. Voast 
KpacHaH HKpa JIOCOC5I 1 00 rp 
qepi-Ia5I HKpa 28 rp 
I1Kpa rrop;aeTC5I c KJiacJiqecKHMH p;o6asKaMH 
Grand Palace rrJiaTa H3 p;apos MOpR ,l1;JUI p;syx rrepcoH 
c Y n bi 
-"Bouillabaise" c p;bme:H, ap6y3oM, 9,00 















B JIIIOHCKOM CTJIJie rrpHrOTOBJieHHhiH cyrr c caKe II M5ICOM roBH,ll;HHhi 5,00 
c Jlanzuou yoo1-t u 060U1a.MU JJcape1-t1-tat.Mu 6 mecme Tempura 
TbiKBeHHO - KOKOCOBbiH KpeM cyrr C nacmou "Lumoconi" 7, 50 
¢apzuepo6a1-tJ-tou c .Map.Me.!laoG.M u xpycmRU1UM 6e?Co1-tG.M c 1-tep1-tau u'K{Jou 
MeKCHKai-ICKJIH XOJIO,[I;HbiH aBOKap;o cyrr C Kpa60BbiM M5ICOM 7,00 
u ocmpat.Mu 1-tunca.Mu mopmWlat u me?CWlOU 
B L\eHy BKJJIO'leJ-I 18 % H,ll;U 
P bl B H bl E B 1\ 10 il A 
B Ke,z:t;posoM MacJie :IKapeHhie m:rryrnaqb11 JiarrKI1 
noomomcR c mope U3 .MOpJCoeu u 6eJCorta, eartUJlb1-tbt.M coycOM 
c yJlumJCaMU, .MaCJlOM U3 JCeopoebtX opexoe u Wasabi 
MopcKoM: qepT, 3asepHyTbiH s Prosciutto, 
nooaemcR C myUte1-tbl.MU 6opo8UJCaMU, JCaUtmartaMU U 1JfJ1-te8Ut(e'U 
u coyco.M U3 .MaCJla 2ycu1-toii nf:1ii!'rtJCu u 1Cpac1-to2o eurta 
PaB110JI11 113 OMapos, MOpCKI1X rpe6eiiiKOB 11 TpiO<:iJeJieH, 
nooaemCR C 0801J1aMU no() bisque U3 OMapo8 U JC01-tbRJCa 
<J>apiii11pOBaHHOe KpbiJIO CKaTa C T11fpOBbiM11 KpeseTKaM11 
u tt.M6upe.M, nooaemcR co cmpyoeJle.M U3 JC03be2o cbtpa 
u 1JeprtbtX 2pu6oe c myUtertbt.M Utnurtamo.M 
B Tandoori Map11HOBaHI-I35I pbi6a-Meq, 
nooaemcR c OB01J11-tbt.M Caponata u xpycmR1J1eii nQJlertmoii 








)KapeHoe ¢11Jie KeHrypy, 14,00 
nooaemcR c paeuQJlu U3 2ycu1-toii nfJ1-tertu u cyUtertbtx a6puJCocoe, 
C!14op1i1CaMU u coyco.M U3 mtt.Muarta u pOMa 
)Kapei-IaH rpy,z:t;Ka cpa3aHa c 1Jecrt01J1-tbt.M pucommo, nOMuoopOM, 14,00 
npunpaeaMu u coyco.M U3 UtOJCQJlaOa, aneJlbCUrtOB u JleCrtbtX opexoe 
)KapeH35I OJieH11Ha B KOpHeiiJIO,z:t;aX, 16,00 
no()aemcR C pa2y U3 6op08UJC08 U apmUUtOJCa 
u coyco.M U3 JCapaMe.!lU30Bartrt020 tt.M6upR u 6aJlb3aMUJCO yJCcycOM 
Kap6oHa,z:t; HrHeHKa-rp11Jib 15,00 
c :JKapertoii 2ycu1-toii nf:1iertb10, myUtertbt.MU 6o6aMu, 3eJlertbt.M caJlamOM 
u coycOM Jlaii.Ma c mp1orjJeJlb1-tbt.M .MaCJlo.M 
)KapeHaH yT11H35I rpy,z:t;Ka s ¢11cTaiiiKax 13,50 
c pa2y U3 cnapxbt, CllaOJC020 2opoUtJCa, aneJlbcurta u .MOpJCoeu e coyce Maltoise 
nPEilA8fAEM Jl8n8AHYIIhE/\bHbiH fAPHYIP 
Illrr11HaT TYIIIeHhiH s CJI11BKax 11 aH11cosoM JI11Kepe 2,50 
3arreqeHhiH s cpoJibre KapTo¢eJih co cMeTaHoM: 11 3eJieHhiO 2,50 
IJeqeHbie MOJIO,z:t;hie 6poKOJI11 s coyce 113 ycTpm.~;, 11M611p5I c ceMeqKaM11 ce3aMa 3,00 
OsoiiJ;Hoe Ratatouille 3,00 
P11c Basmati 2,50 
--- - --------
---------
BElALK0H0LISKiE DlERiEni 1 S0FT DRinKS 
Evian, S. Pellegrino 
Coca cola, Fanta, Sprite 
Tonic, Bitter Lemon, Ginger Ale 
Sulas I Juices 
Svaigi spiestas sulas I Freshly Squeezed juices: 
Orange, Grapefruit, Carrot, Apple 
Pineapple 
KARSTiE DlER1Eni 1 H0T BEVERAGES 
Teja I Leaf Tea 




Cafe au lait 
Hot chocolate 
Kafija "Grand Palace" I "Grand Palace" Coffee 
Iru kafija I Irish Coffee 
Kafija meksikat;~u gaume I Mexican Coffee 
Kafija Jamaikas gaume I Jamaican Coffee 
ALUS 1 BEER 
Izlejamais alus I Lavian beer draft 
Latvian beer bottled 
Imported beer 






















APERiTiV 1 DiGESTiV 
4cl 
Martini Bianco, Rosso 
Cinzano 







SERifS un PGRTVIDS 1 SHERRiE ADD PGRT 
Harvey's Bristol Cream 
Fino Romate 
Quinta Fine Ruby Port 
Quinta 20 Year Old Tawny Port 
Quinta 40 Year Old Tawny Port 
Blandy's 1960 Madeira 
4cl 
Amaretto Disaronno 


















































C 8 GDAC 
Prince de Polignac, Premier Grand Cru 
Martell VSOP 
Martell XO 





Remy Martin VSOP 
Remy Martin XO 
































Ballantines Finest 3,00 
Ballantines 30 Years old 35,00 
J.W. Red Label 3,00 
J.W. Black Label 4,50 
J.W. Blue Label 15,00 
Chivas Regal Premium 12 Years old 5,50 
Chivas Regal Rare 18 Years old 8,00 
Balvanie 10 Year Old 4,50 
Balvanie 12 Year Old 7,00 
Balvanie 21 Year Old 12,00 
Laphroaig 10 Year Old 6,00 
Bowmore 12 Year Old 5,50 
Glenfiddich Pure Malt 5,50 
Talisker 6,00 
Tullamore Dew 4,00 
Jameson 12 Year Old 4,50 
Bushmills Black Bush 4,00 
Jim Beam 3,00 
Jack Daniels 3,50 
Canadian Club 4,00 
RU Ih 
Baccardi White 2,00 
Baccardi Gold 2,00 
Baccardi Black 2,00 
TEQUiLA 
Sauza Silver 2,50 
Sauza Gold 2,50 
18% Value Added Tax Included 
H0TEL FACiLiTiES 
THE PILS BAR 
Enjoy memorable times: meet friends or associates at the bar 
or in the comfortable lounge setting. Musical entertainment and unobtrusive, 
friendly service create a very special atmosphere - a heaven for the senses. 
RESTAURANT ORANGERIE 
Imaginative breakfasts are served here in the setting of a modern day Orangerie. 
Delightful culinary creations are server throughout the day and evening. 
Daily international press, weekly magazines and light musical entertainment. 
THE SEASONS RESTAURANT 
Fine dining in the elegant surroundings awaits you at the Seasons. 
"Seasonal" culinary delicacies and specialities are served 
with Selected wines and Champagnes. 
MEETING AND BANQUET FACILITIES 
A unique setting for small conferences, private dining or receptions. 
BUSINESS CENTRE 
Computer work for business person 
HEALTH CLUB AND SAUNA 
After a busy day, a work out in the gym, a relaxing sauna, 
solarium or massage brings back a sense of "well being". 

